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the milk thawed slowly. Milk 3 months old, treated in this
manner, was found to have a natural appearance, good flavor and
low bacterial content.
Chocolate Milk
Chocolate milk or chocolate flavored milk is an important dairy
product and is used by many people who otherwise would not
drink milk. When it contains less than the legal amount of milk
fat, the product is given some fanciful name, such as chocolate
dairy drink. In general, chocolate milk contains about one per-
cent of cocoa and from five to seven percent of sugar. Usually
a stabilizer, such as vegetable gum, starch or sodium alginate, is
added to prevent the cocoa from settling out.
Some authorities on the nutrition of children have criticized
the use of chocolate milk on account of its cocoa and sugar con-
tent. It has been shown that the indiscriminate use of chocolate-
flavored foods may lower the retention of dietary calcium and
phosphorus, especially if the diet is already low in calcium.16*
Evaporated Milk
Evaporated milk, sometimes called unsweetened condensed
milk, is whole milk from which about 60% of the water has been
removed by evaporation. The legal definition of evaporated milk
is "the product resulting from the evaporation of a considerable
portion of the water from milk, or from milk with adjustment,
if necessary, of the ratio of fat to non-fat-solids by the addition
or by the subtraction of cream. It contains not less than 7.90%
of milk fat and not less than 25.9% of total milk solids." One
pound of evaporated milk is the equivalent of about 2.25 pounds
of liquid whole milk. The calorific value averages about 44 calories
per ounce.
Evaporated milk is the most widely used form of concentrated
milk. Probably no other foodstuff is canned in such a vast amount.
In 1945 the production of evaporated milk in the United States
was more than 3776 million pounds, in 1946, 3082 million pounds.
The manufacture of evaporated milk requires the use of milk
of good quality. The raw milk is graded carefully by chemical
and bacteriological examination and then is weighed and passed